The experiment was conducted using four hundred commercial day old (Vencobb) 
Introduction
Crude soy lecithin (CSL) is the by-product of soybean oil refinery which is available commercially and can be incorporated in the diet as an alternative source of energy. Soy lecithin is utilized in a wide variety of food and industrial applications. Lecithin is a combination of naturally-occurring phospholipids namely phosphatidylcholine (PC), phosphatidylethanolamine (PE) and phosphotidylinositol (PI). Soy-lecithin not only provides energy to broilers but also serves as an emulsifier and has the potential to enhance utilization of dietary fat by animals. Higher cholesterol present in the carcass makes it prone to oxidative changes, while soy lecithin have ability to reduce cholesterol level to which indirectly increases the stability of meat. Different oils due to their varying degree of non-saturation, affect the fatty acid composition of neutral lipids and to some extent the fatty acid composition of phospholipids, which in turn influence the oxidative stability of meat during storage. Fat is emulsified by detergent action of the bile salts and hydrolyzed by lipase into fatty acids and mono-and di-glycerides. Transport of fat and mono-and di-glycerides occurs in the form of micelles: Soy lysolecithin is an excellent emulsifier for food and has been prepared by pancreatic phospholipase A2-catalyzed hydrolysis of soy lecithin.
The emulsion with soy lysolecithin is stable in various conditions. Soy lysolecithin is also a good It is well known that fat digestion is facilitated by the combined action of bile acids, lipase, and colipase.
The digestibility fat is limited in young chickens, as the lipase they secret is not adequate. It has been demonstrated that the physiological functions necessary for efficient fat digestion in young chickens are immature and continue to develop for several weeks after hatching. The present research was undertaken to study effect of crude soy lecithin with or without lipase enzyme through feed on body weight gain, feed consumption, FCR, mortality, carcass quality, keeping quality of meat and economics of broiler production.
Materials and Methods

Experimental Site
The experiment was carried out at the Broiler unit of Department of poultry Science, College of Veterinary and Animal Science Parbhani Maharashtra Animal and Fishery science University Nagpur (MS), India.
Procurement of Ingredients
A basal diet was prepared with maize and soybean meal having uniform nutrient composition, except for supplementation of crude soy lecithin and lipase enzyme (Table 1) . Treatment group A was control (without crude soy lecithin and lipase enzyme), B was fed with lipase enzyme @100000 IU/ton of feed, C was fed with crude soy lecithin@ 50% replacement of commercial oil and D was fed with lipase enzyme @ 100000 IU/ton of feed + crude soy lecithin @ 50% replacement of commercial oil ( Table 2 ). Soya lecithin was obtained from reputable soy processing plant, Aurangabad. The good quality feed ingredients were procured from local market for preparation of experimental diets. 
Experimental Birds and Management
The experiment was carried out on 400 day old Vencobb commercial straight run broilers for a period of 42 days. On arrival, the chicks were weighed and distributed randomly into four treatment groups viz, A, B, C and D with four replicates of 25 chicks each ( Table 2 ). The brooding was carried out with electric hover brooders as source of heat and light. The brooding was continued until 2 weeks of age in the respective pen of each replication and treatment group. The live body weights of all birds were recorded 
Data Collection
Data were collected on weekly weight changes was determined by weighing the birds on weekly basis and weight gain was calculated by subtracting the weight of the previous week from that of the current week. The feed intake was determined by subtracting the left-over feed from the feed offered, while feed conversion ratio was calculated as average feed intake divided by average weight gain. At the end of the experiment, four birds from each treatment group; one bird from each replicate was randomly selected for carcass evaluation studies. The birds were fasted for a period of ten hours prior to slaughter. For obtaining edible carcass yield, the carcass was weighed after removal of feathers, viscera, head and legs by keeping the skin intact with the carcass. The percent weight of edible carcass and abdominal fat pad weight were calculated over live weight. Edible carcass yield was calculated by adding the weight of carcass, neck, giblet and expressed as percentage of edible carcass yield of live weight. The weight of abdominal fat was recorded by separating it from carcass and expressed as percent abdominal fat of the total carcass yield.
The cost of rearing the chicks for complete experiment was calculated by taking into consideration the cost of chick, cost of total feed consumed by bird, cost of litter, vaccination, medication expenses.
Statistical Analysis
All the generated data were subjected to statistical analysis (ANOVA) by using Complete Randomized
Design by Snedecor and Cochran, (2002) . The treatment means were compared by critical differences (CD) and Analysis of Variance.
Results and Discussion
Weight Gain
The analysis of variance for cumulative weight gain showed significant (P<0.01) differences among the treatment groups (Table 3) 
Feed Intake
The significant (P < 0.01) differences were recorded for supplementation of crude soy lecithin alone or in combination with lipase for feed intake. A. Significant improved feed intake in the present study supports the conclusion that an increased feed intake might have resulted in (Table 3) 
Feed Conversion Ratio
Significant (P<0.01) influence of crude soy lecithin alone or in combination with lipase enzyme indicated enhanced feed utilization and nutrient absorption due to its bio surfactant property (Table 3) 
Livability
Livability was higher (Table 3) in soy lecithin alone and in combination with lipase enzyme groups compared to that of control group implies that soy lecithin was tolerated, non-toxic and might be totally 
Oxidative Stability (TBARS values -mg malondialdehyde /kg tissue)
The TBA values of broiler meat on 0 th day showed significant (P < 0.01) differences between the treatment groups ( Table 3 
Economics of Broiler Production
The data from economics of broiler production (Table 3) 
